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The approximate pH values of some substances is given in
Table 26.
TABLE 26
Approximate pH Value of Some Food on Other Products
Blood                                       7.3-7.5     Lemon Juice                            22-2.4
Bread, White                            5.0-6.0     Milk, Cow's                             6.5-6.8
Cheese,   Cheddar                      5.6-6.0     Milk,   Evaporated                    5.9-6.2
Cheese, Process                        5.7-6.2     Milk,  Human                           6.8-7.2
Cheese, Roquefort                    4.8          Sauerkraut                               3.5
Cheese, Swiss                          5.7-5.9     Water, Distilled                       5.8
Cider                                       2.9-3.3     Water, Purified                       6.8-7.0
In general, two methods are used to measure the pH value of
a solution. Very accurate measurements can be made with electri-
cal apparatus or by colorimetric determinations with indicator
solutions. Various indicators, which change color at different pH
values, are available. The color obtained is compared with a
standard color to determine the pH of the solution.203
Buffers
Certain substances, known as buffers have the property of re-
sisting a change of pH in their solutions, that is, they tend to main-
tain a constant pH. Among these materials are soluble borates,
acetates, phosphates and citrates. The phosphates and other
mineral salts in milk act as buffers. The pH of milk is about
6.6, being only very slightly acid. When bacterial activity results
in the formation of lactic acid in milk, the pH does not change
rapidly because of the buffers acting in the milk. The acid may
increase in amount until a break in buffer action occurs, at which
point the pH of the milk drops to about 4.5 and it curdles. An
acid, such as acetic acid or sulfuric acid may be added to milk
until a pH of about 4.5 is reached before curdling occurs.
Sediment Test
As mentioned in Chapter 6, the presence of foreign matter in
milk is objectionable not only on account of the dirt itself but also
because it indicates carelessness during processing. Visible dirt